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other than the services of the super-
vising inspector during regularly as-
signed hours of duty and at the usual
place of duty, shall be borne by the
owner of the commodity or his rep-
resentative.

(6) Department not responsible for dam-
ages. The treatment prescribed in para-
graph (a)(3) of this section is judged
from experimental tests to be safe for
use with acorns and chestnuts. How-
ever, the Department assumes no re-
sponsibility for any damage sustained
through or in the course of the treat-
ment, or because of safeguards required
under paragraph (a)(4) of this section.

(b) Canada and Mexico. Acorns and
chestnuts grown in and shipped from
Canada and Mexico for purposes other
than propagation are enterable without
permit or further restriction under this
subpart.

(c) Nuts for propagation. Acorns and
chestnuts from any country may be
imported for purposes of propagation
only in accordance with § 319.37.

[37 FR 19799, Sept. 22, 1972]

§ 319.56–2c Administrative instructions
authorizing the importation of fro-
zen fruits and vegetables.

(a) The type of treatment designated
in this subpart as freezing shall be one
of those treatments commonly known
as quick freezing, sharp freezing, or
frozen pack. In general this involves an
initial quick freezing at subzero tem-
peratures with subsequent storage and
transportation handling at not higher
than 20° F. Any equivalent freezing
method is also included in this designa-
tion.

(b) The Deputy Administrator of the
Plant Protection and Quarantine Pro-
grams, under authority contained in
§ 319.56–2, hereby prescribes freezing as
a satisfactory treatment for all fruits
and vegetables enterable under permit
under § 319.56. Such frozen fruits and
vegetables may be imported from any
country under permit, on compliance
with §§ 319.56–1 through 319.56–7 (exclu-
sive of non-related administrative in-
structions), at such ports as shall be
authorized in the permits.

(c) Such fruits and vegetables may
not be removed from the vessel or vehi-
cle transporting them until it has been
determined by an inspector of the

Plant Protection and Quarantine Pro-
grams that they are in a satisfactory
frozen state on arrival in this country.

(d) If the temperature of the fruits or
vegetables in any part of such an im-
portation is found to be above 20° F. at
the time of inspection upon arrival, the
entire shipment shall remain on board
the vessel or vehicle under such safe-
guards as may be prescribed by the in-
spector of the Plant Protection and
Quarantine Programs until the tem-
perature of the shipment is below 20°
F., or the shipment is transported out-
side the United States or its territorial
waters, or is otherwise disposed of to
the satisfaction of the inspector.

(e) The importation from foreign
countries of frozen fruits and vegeta-
bles is not authorized when such fruits
and vegetables are subject to attack in
the area of origin, by plant pests that
may not, in the judgment of the Dep-
uty Administrator of the Plant Protec-
tion and Quarantine Programs, be de-
stroyed by freezing.

(f) Freezing of fruits and vegetables
as authorized in the instructions in
this section is considered necessary for
the elimination of pest risk, and no li-
ability shall attach to the U.S. Depart-
ment of Agriculture or to any officer or
representative of that Department in
the event of injury resulting to fruits
or vegetables offered for entry in ac-
cordance with the instructions in this
section.

§ 319.56–2d Administrative instruc-
tions for cold treatments of certain
imported fruits.

(a) Treatments authorized. Fresh fruits
imported in accordance with this sub-
part and required under this subpart to
receive cold treatment as a condition
of entry must be cold treated in ac-
cordance with the Plant Protection
and Quarantine (PPQ) Treatment Man-
ual, which is incorporated by reference
at § 300.1 of this chapter. The cold
treatments listed in the PPQ Treat-
ment Manual are authorized for any
fruit required to be cold treated under
this subpart.

(b) Place and manner of treatments—(1)
Places of precooling and refrigeration.
Refrigeration may be conducted while
the fruit is on shipboard in transit to
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